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FOR YOUR STUDENTS... 


Cooky 


2% cups sifted 1 cup KARO Syrup, 

all-purpose flour Bive Label 

Ya teaspoon soda Y% cup brown sugar, 

1 teaspoon cinnamon firmly packed 

Va teaspoon cloves 1 tablespoon lemon 

Va teaspoon nutmeg juice 

Ya cup finely chopped 1 teaspoon grated 
candied mixed fruit lemon rind 


Va cup finely chopped nuts 1 egg, slightly beaten 


Sift together flour, soda and spices and stir in 
candied fruit and nuts. Add KARO Syrup, 
sugar, lemon juice and rind to beaten egg and 
mix well. Stir in flour-fruit mixture. Divide 
dough in half and turn out on well-greased and 
floured baking sheets. Moisten hand and flatten 
dough to '< inch thickness (dough will rise 
during baking). Bake in hot oven (400°F.) 12 
to 15 minutes or until lightly browned and firm 
to the touch. Remove from oven and immedi- 
ately brush with thin icing made with confec- 
tioners’ sugar and water. Cut into shapes while 
still warm. Remove from pan. Decorate with 
cut-outs or colored icing. Cover tightly and 
store to mellow. Makes about 5 dozen. 


Make wonderful Goodies for 
— Giving and good eating 
throughout the year 


» 


KARO SYRUP in cooky recipes... 


Helps to give cookies a moist, tender texture. 


Helps cookies maintain a good-to-the-last-crumb fresh quality. 
KARO, Blue Label, adds a distinctive rich flavor. 


Hints for the cooky maker: 


Flavor—Karo Syrup, Blue Label, with brown sugar and 
spices makes a wonderful combination for holiday cookies. 


Chilling makes dough easier to handle in slicing refrigerator 
cookies, in shaping dough into balls. 

Never overlap cookies on wire cake rack while cooling. 
Store crisp cookies in container with loose fitting cover. 


Store soft cookies in container with tight fitting cover. 


Send for your 
free Holiday 
Booklet for 

cookies and other 
recipes for the 
Christmas Season 


r\ Send coupon on page 27 to 
Jane Ashley for Holiday Booklet for your students. 
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lis New! Its THE | W/§ = 
in the Kitchen Planr ld 


The Exciting, All-New 


SHEER LOOK 


in Freestanding Appliances by 


oom 
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No matter where you put them, Frigidaire Sheer Look freestanding appliances fit in, look built in, 
If you've ever struggled to make “Kitchen dryers) fit perfectly with standard kitchen 


Planning” come alive for your students—take a cabinets. 
deep breath and relax. Here in the Sheer Look 
you have a whole new approach to styling, a new 
ease in planning, an excitement and dramatic 
simplicity to cover the subject with glamour. 


Best of all, this forward-looking new Sheer Look 
is in Frigidaire appliances available on the market 
right now. In fact. you could take your class to 
see them at your local Frigidaire dealer's. Why 


Gone are all space-wasting bulges and meaning- don't you? 


less curves. Gone, too, those dirt-catching gaps 


that need to be tailored out. Because every line Send for your copy of the fresh-off-the-press 
and corner of these new freestanding appliances folder: “FRIGIDAIRE IDEA KITCHENS featur- 
(ranges, refrigerators, freezers, washers and ing the SHEER LOOK.” See coupon on page 27. 


FRIGIDAIRE APPLIANCES 


ES Frigidaire— Builtand Backed by General Motors 


Bheer Look ©, GM Cort 1956 
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Let “Snowy Snowdrift” 
show your students 


PHE 


How Shortening Works 


et 


Did you know that two of the most im- 
portant ingredients in any cake are 
water (milk is 87% water) and air? If 
shortening wasn't there to put them to 
work, you'd end up with something like 
Snowdrift is 


a tough, flat dog biscuit 


very good at forming an “oil-in-water 
emulsion.’ That means it breaks water 
down into tiny particles that spread 


through the batter the way you want. 


Now what happens in the oven? 
Plenty! As the heat melts the shorten 
bubbles 
Smooth, creamy Snowdrift has rounded 


ing. the air are released 
up lots and lots of very small air bub 
bles, so that when they escape they 
make the cake rise evenly, with no big 
bubbles, 


doesn't rise. 


air no gaps where the cake 


ALL-VEGETABLE 
PREMIUM QUALITY 


Cakes 


Meanwhile, part of the shortening is 
busy surrounding air bubbles. 
drift, 


than other types of shortening 


Snow- 
being pre-whipped, works faster 
(Easier 
for you!) This is a good thing, because 
if you overmix a batter, the air bubbles 
get squeezed out—-which makes it hard 


for the cake to rise. 


And the water which Snowdrift has 


captured in its oil-in-water emulsion 
turns to steam—cooks the flour parti 
cles, separates them, keeps them from 


packing together and becoming tough 
With 


have more water doing this job for you 


Snowdrift, remember, you can 


You can be more sure of a tender, even 


ly baked cake—higher and moister, too. 


For wall-size enlargement 
use coupon on page 29 


Unlike ordinary types 
Snowdrift 


of shortening, 
“cake 
This 
helps the shortening to mix thoroughly 
with water. 


contains a_ special 


lightener” called an emulsifier 


That means you can use 
more water (or milk) and sugar dissolved 
in it. So that’s how Snowdrift cakes can 
be moister and not dry out so fast. 


Remember the sugar? With Snowdrift 


you can use more, have a sweeter 
cake. And Snowdrilt's all- vegetable oils 
have no flavor in themselves—protect 
and “bring out” the flavors you want. 


THE WESSON OIL 
SHORTENING 
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Vacuum Insulated 


HOT FOOD, SOUP and 
COFFEE CARRIERS 


BEGIN WHERE COOKING 
KETTLES AND COFFEE 
URNS LEAVE OFF 


When you have hot foods, hot soup, ho? 
cottee to be serviced a distance from your 
bitcher THATS WHERE PORTABLE 
AerVoiD VACUUM INSULATED HOT FOOD 
AND LIQUID CARRIERS COME IN 


AerVoiDs begin where cooking kettles and 
cottee urns, leave off. They provide o means 
by which the output of stationary cooking 
equipment can readily be transported ond 
serviced at points distant from your kitchens 

expediting service, saving time, money, 
lobor 


AerVoiDs cost but o fraction of the cost of 
urns, steam tables, cooking kettles Mode 
of stainiess steel, sonitery, high vacuum 
AerVoiDs) that 
insures thermal efficiency to keep foods hot 
for servicing even miles from @ central 
kitchen 


insulation lexclusive with 


All AerVoiD Equipment, so indicated in our 
with the 


sanitary construction requirements, of the 


specifications is in Complience 


Codes and Ordinances relating thereto, rec 
ommended, by U. $. Public Health Service. 


Not being anchored to one location, portable 
AerVoiDs open up immense new possibilities 
in expediting mass feeding. The only ‘'com- 
plete line of portable hot food servicing 
equipment on the market . . . sizes and 
types to feed thousands or just a few. 


Experienced mats feeding consultants to help 
you without cost. 


Write for illustrated Price List “A-5-6." 


VACUUM CAN COMPANY 
SOUTH AVENUE 
CHICAGO 12 


— 


HE last four days of October 

were packed with great activity 
for the home demonstration agents 
who attended their national conven- 
tion in Chicago. Exhibits, regional 
meetings, yveneral sessions, distin- 
guished speakers, and the awarding 
of many honors filled every day. One 
of the highlights of the convention 
was the recognition of 68 county 
demonstration agents for  distin- 
guished service. This honor of rec- 
ognition is given to the agent be- 
cause of her record of service to the 
people with whom she works and 
because of her devotion to the aims 
and ideas of the Extension Service. 


In addition, four members of the 


yroup received $1,500 fellowships 
awarded by the Chas. Pfizer Co., for 
further training in home economics 


through study or educational travel 


Personnel 

Miss Karen Fladoes has an- 
nounced her retirement as director 
of the Kelvinator Institute of Better 


home economics 
Miss Fladoes has seen 


Living. Active in 
for 40 years, 
many new and exciting changes in 
the field. Over the past 12 years she 
has directed performance tests on ap 
pliances, supervised preparation of 
instruction booklets, and directed 
test-kitchen activities 

Miss Ellen Fulmer has been 
named supervisor of home economics 
for the Colgate - Palmolive research 
and development department. Miss 
Fulmer will be responsible for laun- 
dry testing laboratories of the de- 
partment. She was formerly man- 
ager of consumer education at the 
Monsanto Chemical Co. 

(Continued on page 26) 
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(the things you 
can do with 
PRANG AQUA 
TEXTILE COLORS) 


4? 


In thousands of classrooms throughout the 
country, Prang Aqua Colors are gathering 
laurels as an exciting new art medium for 
students of all ages. 


A magic medium! All colors come ready 
to use right from the jor — water is the 
magic mixing medium-— No muss or fuss 

Makes ‘cleanup time” more fun! Prang 
Aqua Colors are wonderfully washable and 
wearable, too. 


A natural stimulus for students to create 
exciting ‘take home” gifts for every festive 
occasion. Decorative articles they make them. 
selves will be kept ond treasured long after 
their school days are over. Easy-to-follow 
classroom tested instructions guide you 
every step of the way! 


See the array of dependable Prang magic- 
mixing media on sale everywhere. Write 


to our Educational Department for free 


colorful “idea” literature! Dept. PC-3. 
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sweeten it with SUCARYL... 


=~, 
~ 
Sucaryl 


a! 


you save all Sugars calories 


and you cant taste the difference! 


Item for holiday cooks: You can save a lot of calories this season 

by sweetening dishes and drinks with non-caloric SUCARYL. Example: 

Each serving of Cranberry Party Punch* above contains just 24 calories. 
Same, made with sugar, would total 40 calories. The cookies are 

sweetened with SUCARYL, too. In fact, you can use SUCARYL practically 
anywhere you would use sugar—and you simply can’t taste the difference! 


* 


with a Sucary! sample, through coupon section. 


For this, and many other recipes (including cookies above), get the Sucaryl Recipe booklet — free, 


ABBOTT LABORATORIES + NORTH CHICAGO, ILLINOIS 
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With Your Editors 


PROGRESS REPORT ON CO-ED. 


A 52,000 gain in subscriptions 
during September and October 
brings Co-ed’s total circulation to 
227,500. Most of these subscriptions 
represent group orders entered by 
7,876 homemaking teachers, depart- 
ment heads, and school principals. 
There are many orders for 100 and 
more copies, which indicates a de- 
partment - wide ordering practice. 
Subscriptions come from all the 
states, the District of Columbia, the 
territories of Alaska and Hawaii, 
from Puerto Rico, and other off-state 
U.S. places. Schools of all enroll- 
ment classifications, in city, town, 
and rural areas, are represented on 
Co-ed's subscription roll. 

Most orders are placed by the 
homemaking department head or 
teacher, and the subscription price 
collected from the students by the 
teacher or a student assistant. 
Teachers are not required to send 
remittance with the order, but are 
given time to collect the subscription 
money from all the students. In- 
voices are sent within a few weeks 
after the opening of the term. 


Renewal Time for Some 


4 ° 4 | First-semester subscriptions to 
S IS 4 enace Co-ed expire with this issue (Decem- 


ber). If your class subscription was 
entered on a one-semester basis, your 
(Read all about it in Coed—page 35) renewal order for the second semes- 
ter (starting with the February, 
1957, issue) should be entered as 


y ste Ise Ar odor j 
Nina's really a nice girl, but when it tested. Used daily, Arrid stops odor on | coon as possible, to avoid delay in 
comes to personal daintiness, she pre contact and keeps it away trom one morn shipping that issue. Renewal order 
sents a terrible problem, There may be ing bath co the next. There's not a chance cards have been sent to all teachers 
adolescents in your class who never of offending, even during an emotional having first-semester orders. Teach- 
ers who ordered for the school year 
learned to cope with perspiration and crisis when adolescent glands tend to “ bute 
ce a ‘ao is d Hel need take no further action to insure 
Odo ) ) rush perspiration, 
them Arrid saves clothes, too! Perspiration quent issues. There are four issues 
Irue. it’s a delicate issue. but why not stains are not as INNOCENt as Most stains. each semester, a total of eight for 
start by explaining that not every de They actually rot fabric and bleach color the school year, dated: September, 
October, November, December Feb- 
odorant can do the trick. A growing girl right out. Arrid keeps underarms dry so 
n fresh ruary, March, April, May. Issues are 
4 esses and sweaters sta resn as new . 
needs the most effective protection there at 1 y s mailed from the printing plant in 
is rubbed-in protection—the kind Arrid Arrid is used by more students (and Dayton, Ohio, in time to reach 
gives teachers) than schools before the first of the month; 
Only Arrid contains the magic new any other deo , ao that is, the February issue should 
a reach subscribers before February 
ingredient, Perstop.* That's why Arrid dorant. It's the ARRID 
, etc, 
is | times as ciective pe rs} ira be st that money leachers entering orders for 10 or 
tion and odor as all leading deodorants can buy! more copies of Co-ed, receive the 


Practical Home Economics Teachey 
of Edition at no extra cost. 

See announcement of Teacher Let- 
ter Contest in Teaching Guide on 
page 18. 


Don't be half safe. Be completely safe. 
Use Arrid to be sure. 43¢ 
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Successful for 30 years this annual program 


has become a tradition at Christian College 


. true spirit of Christmas is the basis of the committee, usually two members, contacts a local 


annual project of the home economics club at social-service agency which furnishes names, ages, 


and addresses of girls and boys. Although children 
party for needy children every year since 1926. The in various age ranges have been invited in past 
party has become a campus tradition that opens the vears, the sponsors find the 5-to-10 
Christmas season. 


Christian College. They have given a Christmas 


range most 
suitable. 


And for the home economics club members it Invitations double postcards decorated with 
takes but the first squeal of delight, and the wide- Christmas seals or sketches—are addressed to the 
eyed gaze of wonderment of their young guests, to children and mailed about 10 days in advance. 


know why the Children’s Christmas party has be 
come traditional. No doubt it will prove to be just 
as successful for another 30 years. 


There’s space on the return card for the child or 
parent to check whether he can come (nearly every- 
one accepts) and whether he needs transportation 
It is a simple idea for a club project—-yet mem- to the campus. 
bers consider it one of their most meaningful ex- Acceptances in, 


the transportation and gift com 
periences of the year. The fun of doing for others 


mittees, of two or three members each, vo to work. 
catches on fast and students eagerly begin work The club used to hire cabs to pick up the children, 


early in December. but one year they asked local cab companies to do 


Although such a project poses no real problems, nate this service and found them delighted to co 
the club sponsors, Miss Ellen Dahl and Miss Ruth operate. Two or three cabs, with two members in 
Graham, have learned from experience how to help each, are usually sufficient for a total guest list 
members run the party smoothly, making every min- of 20 
ute fun for children and students alike. The gift committee, of two or three members, 

First the date is set for a Saturday afternoon shops for individual presents with an allowance of 
shortly before school recess for the Christmas holi 50c to a dollar for each. Experience has shown that 
day. Plans are started for the party about a month its wise to shop carefully and to make the selections 
in advance. fairly equal so that none of the children feels 

The club president acts as director, and members slighted. Often there are two or three identical se 
volunteer for committee work. Of course, everyone lections. In the past, club members have purchased 


helps on the afternoon of the party. The invitation 


(Continued on page 26) 
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Smoothly served, attractively decorated, this Christmas tea is the result of careful planning and preparation. 


With all activities pupil-teacher planned, Highland Park 


gives keen attention to personal growth and family relationships 


By KATHRYN MacLENNAN 


divector of homemaking edu 


Highland Park, Mich 


Vis MacLennan 
cation, Highland Park Schools, 


Making draperies for the nursery school combines creativity 
with study of house furnishings, their selection and care. 


N OUR profession it is necessary to be continually 

alert to the function of the homemaking program in 
both education and social growth. We must be on the 
lookout for new ideas, new methods, and new appliances 
that aid in satisfying our basic requirements of foods, 
clothing, and shelter. Emphasis must be placed on the 
growth of the individual through the building of good 
human relations and spiritual values that make for bet- 
ter personal, family, and community living 

tecognizing these requirements and objectives of 
homemaking education, the schools in Highland Park, 
Michigan, have planned their homemaking program ac- 
cordingly. The program develops in sequence from 
the fourth grade through junior college. In each grade 
the integrated program revolves around a major theme. 
Sequence refers to the progressive development of basic 
skills, concepts, and attitudes. Each successive experi- 
ence builds upon the preceding one and advances more 
Each activity 
All experi- 


broadly and deeply into others involved 
has many aspects which are interrelated. 
ences are pupil-teacher planned. 

The students in this program enjoy homemaking 
classes in attractive, homelike surroundings. Labora- 
tories in the grade schools consist of four unit-kitchens 
and a connecting activity room. Two large houses on 
the same block as the high school were remodeled and 
made into four-room apartment ‘aboratories for high 
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school classes. One teacher is in charge of each apart- 
ment. Here classes meet and carry on all activities. 

Homemaking activities help students gain a better 
understanding of the importance of the individual and 
of his relationship to others. Toward this end it is 
necessary to develop an interest in personal appearance, 
good health, manners, and attitudes. And to help stu- 
dents acquire skills and interests that give opportunity 
for creative expression, and to achieve a sense of ac- 
complishment through knowing how to work well. Inter- 
relationships between individuals and groups make up 
most of life. The ability to understand different points 
of view, to adapt to social situations, to work success- 
fully with others, is essential to living happily with 
others. 

The activities in homemaking education are varied 
because they are centered on the activities of home and 
family life. These activities are concerned with: Gen- 
eral human relations and the maintenance of satisfac- 
tory personal relations. The management of all activi- 
ties in terms of saving time, energy, money, and materi 
als. The selection, preparation, serving, conservation, 
and storage of food. The selection care, renovation, and 
construction of clothing. The care and guidance of chil- 
dren. The selection and care of the house and its fur- 
nishings. The selection, care, use, and conservation of 
home equipment. The maintenance of good health and 
home safety. Home care of the sick and the selection 
and provision of recreational experience for the family 
members. 

The program consists of a series of group experiences 
which give the students opportunity to work closely with 
members of small groups and, in so doing, learn to un- 
derstand and get along with one another. Group activi- 
ties, as carried on in the informal atmosphere of the 
laboratory, afford opportunity for the development of 
initiative, cooperation, responsibility, and dependability 
qualities most important in successful group work. 


Adapting Program to Ninth-Grade Students 


Learning experiences are all pupil-teacher planned 
and are adapted to the age, needs, interests, and ca- 
pacity of the group. For instance, in the ninth-grade 
program it is recognized that students new to high 
school require a longer period of orientation than do 
other classes. In this period they learn about the lab- 
They learn 
about books and magazines available for reference and 


oratory, its furnishings and equipment. 


study. They learn about group planning, group activi- 
ties, and attitudes necessary for best results. Early in 
the semester a tea is planned in an effort to acquaint 
mothers with the program and to invite their coopera- 
tion. 

After orientation, block plans are made for the semes 
ter’s work. Block plans include all activities selected, 
the time estimated for completion, and a plan for the 
rotation of groups. The students then form into groups 


and select their first activity. Three or four groups 


carry on activities simultaneously in different stations 
of the laboratory. 

At this point the group members are ready to make 
working plans and set their goals for the activity se- 
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lected. First, good relationships and good management 


Although each member needs to work 
independently, at times he must also work cooperatively 


are considered. 


in the group activities. Good relations can be built by 
helping one another and by readily doing one’s share 
in all kinds of work necessary to the success of the 
activity. 

Management is also important in every homemaking 
activity. The limitation of time and the wise spending 
of money, materials, and energy must be kept in mind. 
Time sheets, calendars, records of progress, and expen- 
ditures are used as aids to good management. Such aids 
help the student work independently when necessary 
The teacher is available for instruction during the ac 
tivity period. There is also a daily consultation period 
When students receive additional help and guidance. 

At the end of the allotted time for completion of a 
project, the groups meet to discuss and evaluate ac 
complishments. Each group rotates to another homemak- 
The rotation 
plan provides opportunity for a variety of experiences in 
the different areas of homemaking and for the use of all 
the various laboratory equipment 


ing area and a new activity is undertaken 


Arrangements are made so that, on some days during 
the semester, students in all groups meet for style 
shows, demonstrations, special teas and luncheons, or 
for field trips. 
and Candy Days are planned in preparation for a 


Around Christmas time, Cooky Days 


(Continued on page 30) 


As an important part of personal devel- 
opment these girls learn social poise. 
Here is practice lesson in introducing 


Students of meal-planning group plan, pre- 
pare, and serve balanced meals on a budget. 
Progress records are kept throughout term. 
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Two-egg chiffon ca 


by splitting layers 
Egyption filling. Fiu 
cake, decorations 


Tender pastry made by the Stir-N-Roll method 
is used for all these taste-tempting treats. 


By JOSEPHENE SIMPSON 


Miss Simpson is the 


nomics consultant to the Wesson 
Oil and Snowdrift Sales People. 
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Through this pleasant project 


students develop creative talent and unsdlieigaress 


‘HRISTMAS has more good meaning and happiness 
when we bake lucious goodies to share with others. 
And that, after all, is one of the most important teach- 
ings of home economics. A homemade baked gift be- 
comes a token of appreciation for the love and happi- 
ness that surround us. Good tasting and attractive, the 
foods tell better than words the way we feel about peo- 
ple, our homes, and lives. 

Loving hands can create the highest, handsomest cake, 
the flakiest pie crust, the most delectable breads for the 
holidays. With such spirit, and time- and energy-saving 
methods to follow, students may use their creative ef- 
forts generously to provide tempting food for family 
and friends—-for meals, parties, and giving 

With liquid shortening in baking, preparation grows 
easier and quicker. Light vegetable oil pours to measure 
accurately and stirs into batters and doughs. It is in 
stant shortening. Just think of all the specialized tech- 
niques that can be eliminated. There is no need for 
creaming shortening for cakes or cookies, no beating 
out shortening lumps. There is no cutting in shortening 
on pastry or bread. No trouble of melting shortening, 
as oil is stirred into muffins, coffee cake or waffle batter. 
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No waiting for shortening to cool, no bother of melting 
too much or too little. 

The revolutionary new recipes developed for using 
liquid shortening give a person the opportunity to cook 
“from scratch,” and still have time left over for dress- 
ing up food in appealing ways. Delicate oil lends such 
good handling qualities to batters and doughs that spe 
cial touches may be added simply. 

Afry light two-egg chiffon layer cake, for instance, 
has plenty of “body.” The layers may be split to form 
a fancy, four-layer cake, which a young cook can handle 
without its breaking or crumbling. Yet the cake has 
deep, good flavor and richness. The Egyptian Filling 
between the layers, and fluffy cream or icing on top give 
the cake a special, gay touch. 

The Stir-N-Drop Cookies shape up round, smooth, 
and tailored like rolled cookies without having to roll 
them. Also baked-on trim stays put. For “saucy faces” 
on cookies, arrange small gumdrop slices or raisins for 
eyes, red candied cherry bits for lips, and licorice for 
For “kitty 
Other decorations may be used to make Christmas-tree- 


eyebrows, faces” make licorice whiskers. 
wreath, candy, blossom, and clock cookies. 

Stir-N-Roll pastry not only makes up more easily into 
flaky, tender pie crust, but the pies stay fresh and good 
for several days. Mincemeat pie, with little green citron 
trees atop and red candied cherries for bright garnish, 
makes a delectable gift. This pastry also makes tempt 


ing cheese straws and party appetizers. 
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Two old favorites, fruitcake and brownies, stir to- 
gether quickly using vegetable oil as shortening, and 
the oil helps to hold in the moistness. Fruitcake may 
be made into attractive little cup cakes that pack well. 
Popcorn pops better when liquid shortening coats each 
kernel, The heat spreads evenly to help pop every bil 
of corn and bring out the good taste. 


“LOVELIGHT” TWO-EGG CHIFFON CAKE 
WITH EGYPTIAN FILLING 


2 eggs, separated 
cups sugar 


teaspoons baking powder 
cup liquid shortening 

cup milk 

teaspoons vunilla 


2', cups sifted 
cake flour 
I teaspoon salt 


Heat oven to 350° F. (moderate Grease gener 
ously and dust with flour 2 layer-cake pans &” 
x 1%”, or 9” x 1%”, or 1 oblong pan, 13” x 942” 
x 2”. Beat eyg whites until frothy. Gradually beat 
in 4% cup of the sugar, Continue beating until stiff 
and ylossy. 

Sift remaining sugar, flour, salt, baking powder 
into another bowl. Add liquid shortening, half of 
of milk, vanilla. Beat 1 minute, medium speed on 
mixer, or 150 vigorous strokes by hand, Scrape 
sides and bottom of bowl constantly. Add remain 
ing milk, egg yolks. Beat 1 more minute, scraping 
bowl constantly. Fold in meringue. Pour into pre 
pared pans. Bake layers 30 to 35 minutes; oblong, 


Continued on page 24) 


Drop cookies may be decorated before baking with candies to form saucy faces, clocks, holiday trims of trees, candles, wreaths. 


DECEMBER, 1956 


ae 
8 
2 
~ 


14 PHI 


Planning, preporation, and eating are three delightful steps in this unit on salads using cling peaches and cottage cheese. 


Using Cling Peaches Meal Planning 


PRACTICAL REPORTS 


_ [om This month we visit Herbert Hoover 


Each month we visit a classroom and 
show you how other teachers use busi- 
ness sponsored aids. 


\ Junior High School in San Francisco, 
California. 


of your homemaking training is to make de- 
cisions. We are a family group. We all have things to 
do and must work together as a family,” said Mrs. 
Gola Berry as she introduced a lesson on salads to her 
eighth-grade class in San Francisco’s Herbert Hoover 
Junior High School. 

Mrs. Berry, chairman of the department, was speak- 
ing to a class of 30 girls enrolled in a homemaking 
course which includes child care, preparing and serv- 
ing meals, table manners, clothing construction, and 
general cooperation with each other to complete class- 
room units. 

The preparation period for the lesson on salads in- 
cluded several activities. It began with the showing of 
a 20-minute color movie called, “Friend in the Cup- 
board,” devoted to recipe demonstrations of California 
cling peaches and fruit cocktail. Folders containing 
recipes shown in the film and information sheets for 
note-books were distributed. Students then inspected 
wall posters. Miss Berry used the teacher’s basic in- 
struction folder, “A Study of Canned Cling Peaches.” 
All were supplied by the Cling Peach Advisory Board. 

A class discussion of the film next day showed that 


the girls had observed many details of the presentation. 
“You can make a meal out of peaches by adding them 
to meats... . They bring out the flavor of meats... . 
Their color is attractive. They add something 
bright... . It makes you think more about taste... .” 
These were some of the pointers remembered by the 
girls. 

After further discussion of the educational features 
in the movie, such as the essential differences between 
cling peaches and freestones, the economy and work- 
saving value of canned peaches, and the uses that can 
be made of their juice, ete., the girls started their 
lesson on salad making. 

They used peaches from three-can demonstration 
cartons packed especially by the Advisory Board for 
school use. The girls worked in five “family” groups. 
One group made wall posters using illustrations from 
teaching-aids material and magazines. 

Then each family group made salads of peaches and 
cottage cheese according to recipes given in the film. 
Each group selected a different recipe. 

Setting the table and eating the salads were delight- 
ful and delicious parts of the lesson. Class evaluation 
of the lesson showed that the film had given clear 
ideas on how to make attractive salads quickly and 
easily. One family group felt its cooperation had been 
good during salad preparation and kitchen work. But 
another group felt it could have improved on its table 
manners! 

Teacher evaluation of the lesson plan showed that the 
girls had learned to cooperate with each other while 
working together. That the girls had carried responsi- 
bilities by doing their share of the work. The girls 
had practice in decision-making in choosing a recipe, 
then arranging and decorating the salad. Finally, the 
class learned that cling peaches are used for canning 
because of their texture, color, and flavor. 
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Ideas for Serving 


Festive Foods 


Fun to make and good to eat, this gingerbread center- 7 
piece is filled with cookies. For recipe, see page 28. : 


Hand decorated runner. Table is laid 
with Community Twilight silverplate. 


Centerpiece repeats pattern of Pine chinaware by 
Lenox. Silver is Northern Lights by International. 


Candies are really loaf cakes. See 
page 28 for directions and recipes. 


Striped cloth, flowers, and apothecary jar all in red and white 
create bright setting for French Provincial sterling by Towle. 


Card tables may be used in many arrangements to form unusual buffets. Guests have free access to food from any angle. 
Trousseau china by Castleton. Fiatwear in Celeste and tea service in Directional by Gorham. Green cloths have silver threads. 
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lis properties, uses, 


performance, and care 


- In September we gave you an overall report on 
gi man-made fabrics and a glossary of terms. With 
: tnis issue we start a series of more detailed Shirt of Celanese “Alluracel" crepe with fly 
buttoned front. Launders quickly and beau- 


articles on individual fibers, both man-made and 
tifully. From Debut Blouses. In four colors. 


natural The Editors 


New washable flannel! in blend 
of Celanese Arnel and rayon is 
used by Koret of California in 
these smart separates. Hand 
washable, drip dry, needs only 
touch of iron. Won't shrink. 


By W. E. COUGHLIN, Ph.D. 


fone newest textile fiber being used in fabrics, 
both for ready-to-wear and over-the-counter, 
is Arnel. This product, of Celanese Corporation 
of America, is less than two years old. But be 
cause of its versatility it appears today in a wide 
variety of fabrics that include combinations and 
blends as well as those of 100% Arnel. Satin, 
taffeta, crepe faille, challis, flannel, sharkskins, 
and the like, in 100° Arnel, have been very pop 


ular. Blends with rayon and cotton; combina- 
tions with Dacron and nylon, have also been 
successful 

These fabrics are being used in children’s 


wear, men’s sport shirts, slacks, women’s wear 
including sportswear, evening and street wear 
In suitings, many fabrics of Arnel have also been 
successfully used 

You will also see these fabrics used increas 
ingly in bedspreads, curtains, and draperies. For 
this use the blends have been the most satisfac 
tory. In over-the-counter sales, faille and taffeta 
ire most in demand, 

Many questions have arisen concerning proper- 
ties, uses, and care of fabrics containing this 
fiber. I hope the following supplies the answers 
to many questions that your students may ask 

What Is It?) Arne! is cellulose triacetate. It 
differs from the well-known acetate fiber in that 


the cellulose is completely acetylated, whereas 
regular acetate yarn is only partially acetylated. 


What Are Its Basic Properties? Although its Shirtwoist cocktail dress is 
chemical properties are generally similar to those collared, buttoned and full- 
of acetate, Arnel triacetate fiber has many im- skirted. Made of Celanese 


Arnel faille by Sue Brett. 
This new faille has a rich, 
(Continued on page 28) silky crispness, drapes well, 
holds shape, won't wrinkle. 
Comes in 25 clear jewel tones, 
is hand washable, and needs 
Services for Ce lane Re Corporation of America. only o light touch of the iron. 


portant physical properties different than acetate. 


W. E. Coughlin is Director of Consumer 
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Teaching Ideas and Suggestions 


for Using This Issue 


HAPPY HOLIDAYS 


To you, home economics teachers, 


your families, we extend 


wish you— 


heartiest 


your students, and all of 


Christmas greetings and 


Less of worry, less of hurry, 


Vore of joy and friends and cheer. 


Less of care but more of caring 


Through a happy bright New Year! 


SELECTION AND CARE OF CLOTHING 


Short-term 
sugyested. 


pattern projects are 


Things to Do 

1. Have a unit to make short-term 
Christmas gifts. Have girls bring 
in samples of suitable objects for 
vifts that require little time to 
make. Display. 

2. Refer to Co-ed suggestions for 
Christmas gifts to be made in class. 
Have girls carry forth such a pro- 
ject. Relate to Co-ed’s article on gift 
wrapping. 


How to Wrap a Gift (p. 16) 
Original 
offered, 


gift-wrapping ideas are 


Things to Do 
1. Collect pictures ol 


wrappings. Collect 
suitable for original wrapping, such 


unusual 
special objects 
“aS >: special paper, ribbon, cord, old 
Christmas cards to be cut up 
pasted on paper wrapping, ete. 

2. Demonstrate unusual wrappings 
by having students 
vifts made 
valuable to show 


and 


bring gifts (or 
Might be 
how Christmas pa 
per can be used to re-cover boxes. 


The Clothes Closet (p. 23) 


Good pointers about buying slips 
and petticoats are presented here. 


use in class). 


Things to Do 

1. Consider the suitability of dif 
ferent kinds of slips and petticoats 
Col- 
lect pictures and arrange display. 

2. List desired qualities for dura 
bility and consider how these can be 
judged when making purchases. 
Have girls bring in such garments to 
illustrate qualities that give excep- 
tional wear. 


for varied occasions and outfits. 


3. Consider and demonstrate what 
general care slips and 
should receive. 


petticoats 
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EATING IS FOR FUN AND HEALTH 


Cook's Tour (p. 37) 


Another 
around the 
Germany. 


food 
This 


article on customs 


world one about 


Things to Do 

1. Consider special Christmas cus 
toms in Germany, and in other coun 
tries. Exchange information 
Christmas customs and 


about 


students, friends, neighbors, and 
relatives. Collect special Christmas 
recipes; after testing, make them 
into attractive holiday booklet, suit 
able for Christmas gifts. If sold, 


contribute proceeds to a good cause 
Co ed’ “Cook's Tour” recipes 
Party Perfect 
A Hearty New Year! (p. 6) 

Ideas for a New Year’s Eve party 
offered 


menus, 


are Decorations, yames, 


and recipes are included, 
Things to Do 


l Refer to 
{ 


Co-ed menus and re 
Plan a home economics Christ 
New Year’s party 


and decorations 


mas or 
Lames 


Consider 
sugyested 
Have virls plan home parties during 
class time and report back later how 
plans worked out 

2. See PHE article, “Children Love 
our Christmas Party.” 


PERSONALITY PARADE 
You and Your Dates 
"| Could Have Danced 
All Night..." (p. 19) 


More party-time questions are con 
sidered through letters. These in 
clude: how to feel more at 
a formal dance; what to do about a 
“date” opportunity that conflicts with 
a family celebration. 


ease at 


Things to Do 
1. Have buzz groups consider how 


to be at ease at a formal dance. Sug- 


recipes of 


of Co-ed 


yest some exploration of the mean 
ing of “being vour natural self.” 
2. Role-play various arrival and 


departure greetings with chaperons 


formal dance; how to thank a 


dance partnet 


“ul a 


3. Have buzz groups consider feel 
ings and opinions regarding a “date” 
that conflicts with 
tion. How might a 
her ision? 
pective “date” 
How would her family 
she decided (and Mother 
that she should be 
from the family affair? 


a family celebra- 
girl determine 
How might her pros 
feel about a refusal? 

feel if 
and Dad 


ayreed ) excused 


Jam Session 


"If You Were the Parent 
Of Teen-Agers .. ."" (p. 26) 


‘sound off” on 
how much freedom they would per 
mit teen-aye boys and girls if they 
were filling their parents’ shoes, 


Both girls and boys 


Things to Do 


1. Plan an 
invite parents 


assembly program and 


Have a boy-girl panel 


discuss how much freedom. they 
would yrant teen-ayvers Be sure to 
allow for questions 


2. Role-play teen-ayers’ gripes and 


those of parents Reverse roles. 


ayers 


tudents set up a teen 


code reasonable 


reyvarding 


limits on freedom, suitable to their 
group in their community. If pos 
sible, have parents represented on 
such a committees Mimeograph or 


print, and make 
lies of teen-agers 


available to ali fami 


in the community 


You and Your Manners 
“Getting to Know You" (p. 22) 


Introductions courtesies most 
people appreciate Rules and ex 
amples of different situations are of 
fered, 


Th to Do 


l. Role-play various introductions 
demonstrating right and wrong 
ways. Be sure to include: men and 
boys to women and girls; younger 


people to older people 


2. Consider ways to use Mr. or 
Mrs., or first names, special titles, 
and what to do when you forget 


hames., 
You and Your Career 
Home Economist in Action (p. 10) 


jetty Henshaw’s exciting life as 
a member of the staff of the fashion 


= 
| 
EX, 


if PHE 
department of the Singer Sewing 
Machine Co. is described. 


Things to Do 

1. Betty’s is one kind of career 
that is especially suited to the girl 
who loves sewing and fashions. It’s 
interesting to trace the training and 
experience which led to her present 
Might list other’ related 
careers in clothing, sewing, and 
fashions, including teaching. 


career 


2. If possible, have several home 


economists in such professional areas 


describe their experiences, as weil 
as training 
You and Your Career 
Secretary (p. 20) 
Doris Braverman’s job as secre- 


tary to Steve Allen, TV star, is de- 


TEACHER LETTER CONTEST 
How Do YOU Use Co-ed? 


Other teachers eager to 
know how YOU the 
classroom. Practical will pay $25 
each for the five best letters tell- 
ing ‘“‘How I Use Co-ed in the Class- 
room.”’ 

Write a letter describing the use 
you make of Co-ed, giving details 
of specific ways you use it. Your 
way of using the magazine may 
be of interest and help to thou- 
sands of teachers (and their stu- 
who 


are 
use Co-ed in 


dents) 
Co-ed 

Some of the questions you may 
wish to answer in your letter are: 
How often during the week (or 
month) do you use the magazine”? 
What assignments, if any, do you 
make? Do you past as well 
as current issues? You may wish 
to devote letter to the de- 
a successful unit in: 
person 
ality and family relations, careers, 
home home manage- 
ment, or some other special unit 
Have you developed any 
techniques, questions, or activities 
that have proven stimulating or 
valuable in creating interest in 
various sections of the magazine? 
Do you find ways to use the quiz- 
zes or puzzles? What type of 
article do you find most useful? 
To what extent do you the 
Teaching Suggestions? How could 
any part of the maga- 
zine, be improved” 

Address your letter to Teacher 
Editor, Practical Home Economics 
Teacher Edition of Co-ed, 33 West 
42nd St., New York 36, N. Y. 
Winners will be announced early 
next term. 


are subscribers to 


use 
your 
| ription of 
clothing, grooming, foods, 


decorating, 


special 


use 


these, or 


scribed. The article points out her 
diversified responsibilities and refers 
to past college courses in “speech, 
philosophy, psychology, and econom- 
ics” which helped make her a “more 
valuable secretary.” 

This is another article 
“Careers for Girls” kit. 


to add to 


You and Your Part-time Job 
Help Wanted (p. 21) 


Practical ideas about the why, 
what, and how of pre-Christmas part- 
time jobs are included here. 


Things to Do 

1. Have girls discuss what factors 
might determine whether or not girls 
should take part-time jobs. Consider 
and desire for extra money 
in relation to school, family, and per- 
sonal schedule for leisure. 

2. List kinds of jobs available in 
your community; requirements, re- 
sponsibilities, and financial returns. 

3. Refer to jobs suggested in Co-ed 
article to illustrate wise do’s and 
don'ts. 


need 


You and Your Looks: 
Scents and Sensibility (p. |!) 


Sensible suggestions about the se- 
and use of perfumes and 
toilet waters are given. 


lection 


Things to Do 

1. Consider why “your 
the “best guide to buying perfumes.” 
What else affects your preference? 

2. How do perfume, toilet water, 
and cologne differ? 

3. What the types of 
fragrances? Perhaps a local depart- 
ment store will send someone to dem 
onstrate fragrances and how 
to use them appropriately. Otherwise 
have girls bring favorite samples to 
class and demonstrate proper use. 


nose” is 


are seven 


these 


Short Story: 
The Locket (p. 9) 

The expectancy and bright glow 
of Christmas do not dispel Janie’s 
lonely feeling. She has not been able 
to accept the reality of Bill’s change 
of heart. Mac has more than 
bidding for Janie’s company and af- 
fection, but has met with repeated 
refusals 

Christmas brighter and 
Mac a more winning companion after 
Grandmother shares some of the in- 
timate her heart. Janie 
discovers what a “wonderful” person 
Grandmother is——this, after Grand- 
mother’s story about her first hus- 
band’s death. Then Janie’s heart is 
unlocked for Mac. 


been 


becomes 


secrets of 


Things to Do 


Janie 
Can 


whether or not 
love with Bill 


1. Discuss 
was really in 


there be genuine love when only one 
person seems to care? What is “‘iove” 
anyhow? Why do we sometimes seek 
a person who is hurting us? Is this 
wholesome love? 

2. Have students discuss their feel- 
ings about relatives (like grand- 
parents) who may live or visit with 
them for long periods of time. Do 
they have mixed feelings of loyalty 
and resentment regarding intrusion 
into their lives? Janie indicated such 
feelings when Mother turned off the 
radio Grandmother was 
sleeping. How might Janie’s grand- 
mother feel in the , 


because 


same situation? 
Role-play such conflict-situations and 
reverse roles to gain personal iden- 
ties. 

3. Grandmother encouraged Janie 
to date Mac. Was this the right thing 
to do? Can we ever be certain of 
what another should do? What might 
have other ways for Grand- 
mother ‘to have handled the situa- 
tion? Why did she offer her opinion 
at all? Can teen-agers gain from 
listening to, and considering the 
opinions of, relatives? 

4. All of our experiences, painful 
as well as happy, are part of our 
growth toward maturity. How did 
Janie’s “pain” help her to grow? 
Was it natural for Grandma to have 
grieved so long? Why does one long 
for the unattainable? 


been 


HOME MANAGEMENT 
How to Make Decorations (p. 17) 


Many ideas are offered “to create 
distinctive decorations for the home 
and the Christmas tree.” 


Things to Do 

1. Collect items as “cocktail 
toothpicks, Christmas tin- 
sel, pipe cleaners, decorative beads, 
and small Christmas balls.”” Demon 
strate how to make some of the deco 
rations. Have students demonstrate 
or describe special family ideas. 

2. If permitted, decorate a tree or 
room to use in conjunction with a 
home economics or school Christmas 
celebration. 

3. Offer to have class decorate a 
tree and home for some community 
yroup. 


such 
ribbons, 


Christmas Cautions (p. 39) 


Sound safety measures to keep 
homes “safe and jovial” at holiday 
time are recommended. 


Things to Do 

1. Have students list special pre- 
cautions for safety in homes at 
Christmas time. 

2. Might have students make il- 
lustrated posters for display in school 
and community. 
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WEDNESDAY 


THURSDAY 


FRIDAY 


Tomato Juice 
Hamburger Roll, 
Gravy 
Buttered Peas 
Peach Tapioca 
Pudding 


Spaghetti with 
Meatballs 

Green Salad 

Pumpernickel Bread* 

Orange and Grape- 
fruit Sections 


Baked Haddock 
Scalloped Tomato 
Turnip Strips 
Raisin Muflin* 
Sunshine Cake 


Vegetable Juice 

Openfaced Grilled 
Cheese and Bacon 
Sandwich 

Cranberry Orange 
Salad 

Chocolate Pudding 


Liver and Bacon 

Creamed Potatoes 

Apple, Cabbage, and 
Raisin Salad 

Corn Meal Muttlin* 

Peach Half 


Hot Pastrami Koll 

Red Cabbage Slaw 

Apple Pan Dowdy, 
Lemon Sauce 


Roast Beef 

Mashed Potatoes 

String Beans 

Carrot Curls 

Whole Wheat Bread* 

Grapenut Custard 
Pudding 


Tomato Juice 
Chicken and Vege- 
table Pie with 
Biscuit Crust 

Stuffed Celery 
Strawberry Whip 


Orange Juice 
Hamburger Loaf 
Mashed Potatoes 
Buttered Parsnips 
Orange Biscuit” 
Royal Peach Cake 


Clam Chowder 

hee Salad Roll 
Tomato Wedges 
Fruit Cup 


Lamb Fricassee 
with Vegetables 
on Rice 

Pinto Beans 

Apple Muflin® 


Orange Custard 


Baked Stuffed Pork 
Chop 

Mashed Potatoes 

Buttered Spinach 

Bran Muflin 

Apple Sauce 

Raisin Cookie 


Oven Fried Cod Fillet 
Baked Potato 
Harvard Beets 

Hard Roll® 


Washington Pie 


Tomato Juice 

Hot Turkey Koll, 
Gravy 

Buttered Peas 

Carrot Curls 

Chocolate Cup Cake 


New England Boiled 
Dinner: Corned 
Beef, Potato, 
Cabbage, Carrot 

Baking Powder 
Biscuit’ 

Danish Apple Bake 


Tomato Juice 

Sausage and Corn 
Casserole 

Green Salad 

Date Muflin” 

Cottage Pudding, 
Chocolate Sauce 


Baked Ham 
Candied Sweet 
Potatoes 
Buttered Cabbage 
Corn Bread* 
Steamed Blueberry 
Pudding, Blue- 
berry Sauce 


Tuna Croquette, 
Cream Sauce 
Buttered Peas 
Celery Sticks 
Muflin® 
Pineapple Upside 
Down Cake, 


Whipped Cream 


American Chop Suey 
Celery Sticks 
Stuffed Plum Salad 
Roll* 

Apple Gingerbread, 


Whipped Cream 


tunch pattern, 


butter or margarine (*) on all breads. 


Tomato Juice 
Baked Beans 
Grilled Frankfurter 
Brown Bread* 
Peach Shortcake 


Milk is served with all meals, and 
A la carte 


Fruit Juice 

Corned Beef Hash 
Pickled Beets 

Corn Bread* 

Deep Dish Cherry Pie 


milk is priced at 


Barbecued Beef on 
a Koll 

Buttered Peas 

Peach and Cottage 
Cheese Salad 

Chocolate Chip 
Pudding 


A lunches are offered each day. The A len with 
25«. These recipes have hee 
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Director, 


"WEDNESDAY 


THURSDAY 


By Marion Cronan 


FRIDAY 


Tomato Juice 
Cheese Fondue 
String Beans 
Baking Powder 
Biscuit* 
Harvest Pudding, 
Foamy Sauce 


Orange Juice 

Macaroni and Cheese 

Grilled Tomato 
Slices 

Mutftlin® 


Boston Cream Pie 


Tomato Juice 

Chicken Chop Suey 
on Fried Noodles 

String Beans 

Whole Wheat Bread* 

Apple Sauce Cake 


Pork and Vegetable 


Pie 
Cabbage Salad 
Corn Bread* 
Peach Half 


Oatmeal Cookie 


Spanish Rice with 
Hamburger 
Buttered Spinach 

Roll* 
Pineapple Cheese 


Cake 


Grapefruit Juice 

Fish Sticks 

Baked Potato 

Lima Beans and 
Tomato 

Raisin Bread” 

Spice Cake 


Tomato Juice 


Cheeseburger 
Waldorf Salad 
Peach Custard 


Molasses Cookie 


Baked Sausage 
Mashed Potatoes 
Hubbard Squash 
Vienna Bread* 
Steamed Chocolate 
Pudding with 
Foamy Sauce 


Yankee Pot Roast 

Mashed Potatoes, 
Gravy 

Glazed Carrots 

Roll” 

Butterscotch Pudding 


Turkey Pie 
Buttered Peas 
Cranberry Salad 
Bran Muflin® 


Plum Crisp 


Tomato Juice 


| Spaghetti and Salmon 


Casserole 
Green Beans 
French Roll" 
Apple Cobbler, 

Cheese Wedge 


MID-WINTER VACATION 


Chicken Shortcake, 
Mushroom Sauce 
Buttered Peas 
Cranberry Relish 
Cherry Crisp 


lunch pattern, Milk is served with all meals, 
butter or margarine (*) on all breads. A la carte 
items except for fruit, homemade brownies, and ice— 


Orange Juice 

Hamburger Patty 

Rice with Cheese 
Sauce 

Buttered Broccoli 

Mutflin*® 

Indian Pudding, 
Light Cream 


Veal Cutlet, 
Tomato Sauce 

Mashed Potatoes 

String Beans 

Roll* 

Devil's Food Cake 


Grilled Frankfurter 


Sweet Potato Puff 
Lima Beans 

Corn Meal Mutftin” 
Fruit Cup 


A lunches are offered each day. The A lunch with 
milk is priced at 25c, These recipes have been 


“School lunch menus chruanry 
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"Phese menus meet requirements of the Type A schoo! 


Stir-N-Drop 
method 
streamlines 
sugar cookies 


Just pour delicate Wesson Oil 
No creaming — No rolling — No cutting 


1. Pour your shortening 


for these tender, crisp old-fashioned sugar cookies, 
Far easier too, than digging out old-timey solid 
shortening. And because it pours so easily, young 
cooks measure Wesson Oil more accurately, 


2. Just stir and drop. 


Stir Wesson Oil into beaten eggs. Add flavorings, 
blend in suyar. Stir in sifted dry ingredients. Drop 
batter by teaspoonfuls about 2 inches apart on 
ungreased cookie sheet. 


3. Then sugar top. 


Flatten each cookie by gently pressing with bottom 
of glass that has been dipped in sugar. The result 
—round as a dollar, sugar glazed cookies—as 
perfectly formed as if you'd rolled and cut them. 


4. Bake and have some. 


The matchless delicacy of Wesson Oil “babies” 
every flavor. It brings out a// the fragrance of fresh 
lemon and vanilla, a// the goodness that makes 
homebaked cookies so heavenly. 


STIR-N-DROP SUGAR COOKIES 


2 eggs 
24 cup Wesson Oil 

2 teaspoons vanilla 

1 teaspoon grated lemon rind 
cup sugar 

2 cups sifted all-purpose flour 
2 teaspoons baking powder 
16 teaspoon salt 


Heat oven to 400° (hot teat eggs with fork until 
well blended. Stir in Wesson Oil, vanilla and lemon 
rind. Blend in sugar until mixture thickens. Sift 
together flour, baking powder, salt; add to egg mix 
ture. (Dough will be soft.) Drop by teaspoonfuls 
about 2 inches apart on ungreased cookie sheet 
Stamp each cookie flat with bottom of glass dipped 
in sugar. (Lightly oil glass, then dip in sugar... 
continue dipping In sugar.) Decorate with chocolate 
bits, colored candies, nuts or coconut. Bake 8 to 10 
minutes. Remove immediately from cookie sheet. 3 


dozen cookies, 3 inches in diameter. 


Learning is easier with 


liquid shortening Wesson Oil 
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NEW 


For the Home 


Versatile Styrofoam combines with many 
materials to make Christmas decorations. 


Christmas tree preserva- 

tive that is said to prevent 
falling needles, eliminate brown 
spots, and reduce fire hazards is now 
available. Called Gro-Green, the 
formula is easy to use. It is simply 
mixed with water, and the base of 
the tree is placed in the solution. 
Nutrients contained in the formula 
are taken up by the tree to give a 
fresh-cut appearance throughout the 
Christmas season, It is available from 
the H. D. Campbell Company, Ro- 
chelle, Illinois, 30 cents, postpaid. 


To Keep 'Em Coming 


Griddles news again. Several 
types are on the market for your 
convenience, For the top of the stove 
there is the 10-inch square model by 
Club Aluminum and the 12-inch cir- 
cular griddle by Revere. Presto has 
a new electric griddle which uses the 
control master attachment and Bur- 
pee has come into the field with an 
extra-size griddle. Prices range from 
$6.50 for the aluminum griddle to 
$29.50 for the electric models. 


are 


Christmas Decorating Hints 


Gay Christmas decorations for the 
homemaking department are easy to 
make and an enjoyable class project. 
Supplies are inexpensive and ideas 
unlimited. Go modern or stay tradi- 
tional or just let students follow 
their own inspirations. 

The foamlike plastic material 
called Styrofoam lends itself to all 
the shapes and sizes needed in 


Make a centerpiece with pretzel fence, 
candy trees and men on plastic base. 


making the decorations. It can be 
purchased in rectangular slabs, in 
balls, or in precut shapes such as 
sleighs, reindeer, or wreaths. To 
decorate, you'll need ribbons, se- 
quins, glitter, pine boughs, pine 
cones, Christmas balls and figures, 
or whatever strikes your fancy. 
Wire, pins, glue, and staples will be 
needed to fasten the decorations. 
Outdoor displays can also be made 
with the plastic material. Large 
candles, Santa Claus and his sleigh, 
and Christmas-tree shapes are easily 
cut from this material. Painted with 
latex paint, they will be colorful and 
bright even in rain or snow. 


Water Staining of Rugs 


Permanent brown stains which ap- 
pear on a rug after water has been 
spilled on it have mystified and 
harassed many a homemaker. Why 
should such a harmless and colorless 
liquid cause such an unsightly stain? 
The exact nature of these stains has 
now been diagnosed by Col. James 
W. Rice, director of research for the 
National Institute of Rug Cleaning. 

These permanent stains are pro- 
duced when enough water is spilled 
on the rug to wet the backing. The 
water-soluble impurities in the back- 
ing rise with the water to the top 
of the tufts which act as natural 
wicks. The water evaporates and the 
impurities are left as a permanent 
stain on the tips of the tufts. 

According to the NIRC, the best 
way to prevent staining is to blot 


up all the water possible at the time 
of the accident. White cloth or towel- 
ing should be used because colored 
material may cause additional stains. 
When the spot is dried as much as 
possible, fresh absorbent toweling 
should be placed on the wet area and 
weighted down to insure close con- 
tact with the rug. Then, as the mois- 
ture rises to the ends of the tufts 
it will continue into the toweling 
carrying impurities with it. 


Touched with Light 


A new concept in home decoration 
that combines color with light was 
recently introduced by Westing- 
house. The new decorating technique 
uses pastel-tinted light bulbs to 
achieve flattering effects in any 
room. Three tints—aqua, candlelight, 
and pink—are available in this 
Beauty Tone line of lamp bulbs. 
They can be used in any wall, ceiling, 
or lamp fixture wherever a special 
effect is desired. 


P- tty and Practical 


A handsome carafe for making and 
serving instant beverages has been 
introduced by the makers of Pyrex. 
Decorated with 22 kt. gold in a sun- 
burst motif and equipped with a 
black handle and golden lid, the 
server is accompanied by a candle 
warmer to keep beverages piping hot. 
Although it is called an instant-coffee 
maker and server, we also like it for 
serving tea and cocoa and for iced 
beverages. There are two sizes—the 
8-cup model for $6.95 and the 12- 
cup size for $7.95. 


Handsome carafe by Pyrex has a clever 
candle warmer in the shape of a sundial. 
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A cutting table! 


Machines lower and panels slip J 


into place tomake asmooth “For- 
mica” surface for pattern pin- 
ning and cutting. 60” working 


Teachers like the SINGER Combination 
Tables because they provide a complete 
sewing unit in one classroom item. [hey 
eliminate moving from machines to sep- 
arate cutting tables avoid borttle- 


necks .. . maintain order. 


Students like the deep openings that ac- 
commodate their standard tote trays, 
and the 2 smooth-sliding drawers for 
handy storage. | hey appreciate the am- 
ple space to the left of the needle for full 
sweep of the garment being made. 


®A Trede Mark of TIM 


surface converts to 78” by rais- i), 
ing | end leaf, and to 96” when Yj 
both are raised. MLL) 


Supervisors and Principals like the way 
the SINGER Combination Tables adapt 
to a variety of classroom arrangements 
—wall alignments, island formations, | 
formations. And they like the modern, 
straight lime tvling of the table " avail- 
able in beautiful blond or dark wood 
to brighten up any classroom. 


Administrators like the economy fea- 
turesofthe SINGER Combination | ables, 
partic ularly the way the y adapt to con- 
ventional study classes. 


‘SINGER SEWING CENTERS 


THERE'S ONE NEAR YOUR SCHOOL 


SINGER MANUFACTURING COMPANY 


A sewing table! 
Each new SINGER* Combination 
Sewing and Cutting Table holds 
2 full-sized SINGER* Sewing Ma- 
chine heads and provides work 
space for 4 students! 


Teachers and students, supervisors and administrators agree... 
The SINGER Combination Table has something for everyone! 


The SINGER Combination Table is 4 vail- 
able at the special school discount, with 
any SINGER heads you pre fer—Straight- 
Needle, Slant-Needle* or the new Swing- 
Needle* Automatic. 


For a free folder, giving specifications 

and suggested classroom layouts, just 

this coupon 

SINGER SEWING MACHINE CO. 

Educational Dept., 149 Broadway, N.Y. 6, N.Y. 
Please send folder giving details about 

Combination Sewing and Cutting Table, and 


showing suggested classroom layouts 


Name___ 
Position _ 

School — County 
Street 

Zone State 
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Bake Holiday Gifts 
(Continued from page 138) 
40 to 45 minutes. Cool on racks. Split each layer 
into two layers. Spread Egyptian Filling between 
layers. Cover top and sides of cake with sweetened 
whipped cream or seven-minute icing. 
High Altitude Adjustments 
Use this amount of baking powder: 3500-4500 


ft., 24, teaspoons; 4500-6500 ft. 1% teaspoons; 
over 6500 ft. %4 teaspoon 
Over 3500 ft., increase oven temperature 25°. 


Bake layers 25 to 30 minutes, oblong 35 to 40 mins. 


EGYPTIAN FILLING 
2% cup sugar 

2 yolks 

24 cup light cream 


1 cup seedless raisins 
teaspoon vanilla 

'g cup chopped pecans 
Mix together sugar, egg yolks, cream, and rai- 
sins in l-quart saucepan. Cook over low heat until 
slightly thickened (5 to 6 minutes). Remove from 
heat, add vanilla and nuts. Cool and spread between 
cake layers, 


STIR-N-DROP BUTTERSCOTCH COOKIES 


2 exes 2 cups sifted all-purpose flour 
24 cup liquid 2 teaspoons baking powder 
shortening teaspoon salt 


Cinnamon-sugar mixture for 


2 teaspoons vanilla 
topping 


cup brown sugar, 

firmly packed 
Heat oven to 400° F (hot). Beat eggs with fork 
until well blended, Stir in shortening and vanilla. 
Blend in brown sugar until mixture thickens. Sift 
together flour, baking powder, salt; add to egg 
mixture. (Dough will be soft.) Drop by teaspoon- 
fuls about 2 inches apart on ungreased cookie sheet. 
Stamp each cookie flat with bottom of glass dipped 
in sugar. (Lightly oil glass, then dip in cinnamon- 
sugar continue dipping in sugar.) Bake & to 
10 minutes. Remove immediately from cookie sheet. 
Three dozen cookies, 3 inches in diameter, 

Saucy Face—use raisins for eyes, red candied 
cherry bits or slices of gumdrops for smiling lips 
For “kitty make licorice whiskers. 

Monograms —with small cake-decorating candies 
“personalize” your cookies with initials. 

Cookie Clocks—hbits of licorice candy for the 
hands, silver drayees mark the hours. 

Blossoms—perky and pretty gumdrop flowers set 
off Stir-N-Drop cookies for your girls’ club. 

Holiday candy spearmint make 
tiny Christmas trees when placed in licorice “pots.” 

Use red candied cherry flames for candles fash- 
ioned from bits of licorice. Make holly wreaths 
from red green candied cherries or gumdrops. 


faces” 


Trims leaves 


STIR-N-ROLL PIE CRUST 


2 cups sifted all-purpose 
flour 


I's teaspoons salt” 


'y cup liquid shortening 
', cup cold whole milk 


Mix flour and salt. Pour liquid shortening and 
milk into one measuring cup (but don’t stir); add 
all at once to flour. Stir until mixed. Press into 
smooth ball. Cut in halves; flatten slightly. Use 
according to directions given in recipes for Cheese 
Straws and Pizza-type Appetizers. 


"Tf you use self-rising flour, omit salt and reduce 
baking temperature 50 


CHEESE STRAWS 


| recipe Stir-N-Roll Pie Crust 
'y cup grated American cheese (sharp) 
teaspoon cayenne pepper 
Heat oven to 475° F. (very hot). Roll pastry 44-inch 
thick between waxed papers. Remove top paper; 
sprinkle pastry with cheese; add cayenne pepper. 
Roll up as for jelly roll. Cover again with waxed 
paper. Roll out into rectangle ‘44-inch thick. Cut 
into fine strips 2 to 3 inches long. Place cheese 
straws on ungreased cookie sheet. Bake 5 to 6 min- 
utes. About 150 cheese straws. 

If desired, pastry may be cut in small rounds 
or crescents, and sprinkled with grated cheese, celery 
salt, and paprika before baking. 


PIZZA-TYPE APPETIZERS 


| recipe Stir-N-Roll Pie Crust 
2 can (6-ounce size) tomato paste 
2 teaspoon oregano 
2 cups shredded American process cheese 

Olive slices, anchovies, Italian swusage, or mushrooms 
Roll pie dough between two sheets of waxed paper 
until as thin as pastry. Cut into 2-inch rounds. 
Place paper side up on cookie sheet. Peel off paper. 
Spread rounds with tomato paste seasoned with 
oregano. Top each with an anchovy fillet, chopped 
sausage, or mushrooms and sprinkle with cheese. 
Bake at 450° F. (very hot) for 10 minutes or until 
golden brown. Makes 30 appetizers. 


FRUITCAKE 


| cup liquid shotening 1 cup pineapple, apple, 
I'o cups brown sugar or orange juice 
(packed) | cup more sifted flour 
1 eges | cup thinly sliced 
2 cups sifted all-purpose citron 
flour 1 cup chopped candied 
1 teaspoon baking pineapple 
powder I'o cups whole candied 
2 teaspoons salt cherries 
2 teaspoons cinnamon | cup seeded raisins 
2 teaspoons allspice | cup chopped figs 
| teaspoon cloves 3 cups chopped nuts 


Heat oven to 275° F. (very slow). 

Combine liquid shortening, sugar, and eggs; beat 
vigorously with spoon or electric mixer for 2 min- 
utes. Sift 2 cups of the flour with the baking pow- 
der, salt, and spices. Stir into the oil mixture alter- 
nately with the fruit juice. Mix the other cup 
of flour with the fruits and nuts. Pour batter over 
the fruit, mixing thoroughly. Turn into two 8%” x 
4%” x 2'.” loaf pans greased and lined with brown 
paper. Place a pan of water on lower oven rack. 
Bake cakes 2'4 to 3 hours. After baking, let cakes 
stand 15 minutes before removing from pans. Cool 
thoroughly on racks without removing paper. When 
cool, remove paper. Wrap in aluminum foil; store 
to ripen. If desired, cakes can be wrapped in cloth 
dampened with brandy or wine. Glaze if desired 
Cupcakes 
Batter may also be poured into 24 paper baking 
cups set in medium size muffin pans and baked for 
1 hour at 275° F. (very slow). 

Glaze 


Combine 2 tablespoons brown sugar, 1 tablespoon 
corn syrup, and 2 tablespoons water in saucepan; 
bring to boil and boil 2 minutes. Brush over tops 
of cakes. Decorate with candied fruit or marzipan. 
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Here’s a suggestion that'lbsave time and 
add appeal to your meal: Use bite-size fe 
Rice Chex and Wheat Chex instead of ‘a 
toast for creamed eggs, creamed chicken 


y * and Welsh rarebits, And try 
rn a Rice Chex instead of fried noodles 


for chow mein. Chex stay 
crispy and crunchy the 
— whole meal through. 


a: 
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News Notes 


(Continued from page 6) 


Miss Joy Rasmussen has been 
named director of home economics 
of the Kroger Food Foundation in 
Cincinnati. In her new position, 
Miss will kitchen-test 
the company’s packaged foods, de- 
velop recipes, and provide informa- 
tion for homemakers. Before join- 
ing Kroger, Miss Rasmussen was 
assistant professor of foods and 


Rasmussen 


nutrition at the University of 
Georgia. 

Five faculty members have 
joined the staff of the home eco- 


nomics department at Brigham 


Young University, Provo, Utah. 
They are: Mrs. Lucille Layton 
Trost, Mrs. Barbara W. Andrew, 


Mrs. Genevieve W. Bowman, Miss 
Eleanor S. Kondo, and Miss Eve- 
lyn M. Applonie. With the excep- 
tion of Mrs. Andrew, a 1956 grad- 
uate of B.Y.U., all have had pre- 
vious teaching experience. 

Jeanette L. Hampton has joined 
the staff of the Farley Manning 
Associates to head a new, school- 
food service department. Miss 
Hampton, a home economics and 
school-food authority will be in 
charge of a program to collect and 
make available school-food service 
information. 


- Free! 10 Food Films in Color 


+ 


Scene from 
the Freezer 


"Quick Meals from 
newest Armour food 
film in tull color ond sound 


Armour and Company offers you 


free, for your Home Economics 
classes, ten sound films in color, so 
useful in substituting for or sup- 


plementing actual demonstrations. 

The newest film, “Quick Meals 
from the Freezer’’, emphasizes 
modern methods of meal prepara- 
tion. It features the great variety 
of frozen foods available today. A 
typical family is shown in several 
.a TV Sunday 
supper, a teen-age do-it-yourself 


meal situations. . 


party, a committee luncheon meet- 


Send for Free é 
Manual vane 
for owe 
1 
Teachers = 
| 


Heips you integrate films with lessons and class 
projects. Includes order blank for films. Write 
—Consumer Service, Dept. A, Armour and Com 
pany, Chicago 9, II! 


Help 


You Plan 


Your Courses 


ing, a bachelor supper and a com- 
pany dinner. The film shows how 
new flash-frozen meats in com- 
bination with other frozen foods 
provide availability, variety, con- 


venience and fine quality. 


Quick Meals from the Freezer 
Let's Talk Turkey 

Festival of Cheese Recipes 
ABC's of Beef Cookery 

Better Bacon 

Can You Carve? 

Spring Chicken Year ‘Round 
Easy as Pie 

Margarine Makes Good 

Your Frankfurter Favorites 


These films free also to Women's 
Clubs ond Adult Educotion Groups 


[ ARMOUR } 


Consumer Service 


Christmas Party 
(Continued from page 9) 


gifts individually, but the committee 
plan has proven more practical. 

Five or six members serve on the 
food and clean-up committee. The 
menu, appealing and nourishing, is 
standard. There are meat sand- 
wiches, Christmas cookies, popcorn 
balls, candy canes (to take home), 
and hot chocolate. The club favors 
paper plates, but china cups. 
With members preparing the food, 
total cost for the party runs around 
$25. A special fund in the treasury 
is designated for the party. The club 
earns money for the fund by selling 
sandwiches, popcorn balls, lemonade, 
and hot chocolate about the campus. 

Committees plan food quantities on 
the generous side, because mothers 
who bring their children often stay 
for the fun. And children occasion- 
ally bring playmates not on the guest 
list. For the same reason, there is 
an extra gift or two on hand. 

A committee of two or three mem- 
bers puts up a Christmas tree and 
takes charge of decorations for the 
dormitory recreation room where the 
party is traditionally held. There's 
an entertainment committee with 
five or six members. One of the 
favorite jobs is to play Santa’s helper 

in appropriate costume borrowed 
from the drama department. 


uses 


Come party time, the fun starts 
with caroling, while late-comers ar- 
rive. Then club members direct a se- 


ries of games—-London bridge, drop 
the hanky, musical chairs, pin on 
Santa’s mask, and farmer in the del] 
To quiet the children before re- 
freshments are served, there’s a 
a story-telling period, perhaps with 
“The Littlest Angel.” Sometimes 
students in the children’s literature 
class cooperate with the club on this 
part of the entertainment. 
Refreshments come next. Then 
Santa’s helper distributes the gifts. 
Students play Christmas records 
during these periods. More caroling 
closes the party and keeps guest en- 
tertained until the taxis arrive. 


} The Original Lucite Bracelet 


WRIST PINCUSHIONS 


‘ Cloth cushions—4 sizes—!0 colors 
Lucite Apron Bands—4 sizes 

4 Pressing Supplies—Ripping Knives 


Free Gifts with Orders 


AMES INDUSTRIES 
Box 2408-A Wichite 13, Konses 
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How to make gifts SHOWN ON COVER 


Please send me, without charge: [] New 32-page 
recipe booklet, Calorie Saving Recipes with Improved 


,,OR the hostess apron use candy-cane, “Yuletide” . SUCARYL. (If you desire more than one copy, indi- 
‘ int fr Spring Maid. It can be made in : cate how many .........). [J Two sample bottles 
short time. Butterick pattern #7958 uses exactly pein 
one yard of fabric. Make full use of your machine (please print) 
attachments, such as the narrow hemmer, for finish- School or Orgamization 
ing details. Address 
City Zone State 


61 Dec. 56 PHE 


Armour and Company 


Marle Gifford, Director, Armour Consumer Service 
Armour and Company, U.S. Yards, Chicago 9, Illinois 


Please send me the free manual describing your color food films. 


(please print) 
School 
City Zone .. State res 
A piece of organdy 12” x 18” makes the place mat, 28 Dec, 56 PHE 
a 9” x12” piece of broadcloth makes the napkin 
Fold in all raw edges ',” and press; miter corners. ‘ 
Use 12 feet each of red and white Wright's rickrack ~ The American Crayon Company 
and braid together so their points interlock. Edge Dept. PC-3A, Sandusky, Ohio 
place mat and napkins with interlocked rickra k E TOUCH! 
tamatitel the ‘ack. vere’s new delight and personal enjoyment for your Homemaking 
Select a decoratis titch to toy itch the rickrack Arts Program with the new magic of Prang Aqua Colors—unlimited , 
For candy-cane, baste and stitch rick-rack to place applications for flattering personal apparel and exciting decor pieces. a 
mat and napkin ~— Ideal for all Age Groups! Write for colorful folder! + 
Name eee 
School 
Street 
3 City Zone State 
172 Dec. 56 PHIE 
; <3 Jane Ashley, Home Service Department P-10 
Sis Corn Products Refining Company 
17 Battery Place, New York 4, N. Y. 
Please send me free .... copies of “The Holiday Booklet’ for distribution 
The big felt stocking, made from Simplicity pattern to my girls, 
#1802, requires a piece of white felt 18” x 27”; one | 
piece of red felt 2” x 8”; and one piece of green felt (please print) : 


4”x4”. Use pinking shears to cut out pattern 


School 
pieces. Cut two 2” straight facings to reinforce 
stocking top. Cut one green 
and two red Christmas City .... Zone 
balls, measuring about 4” - 56 PHE 
across. Decorate balls with 000006060086006600600 


decorative stitching or 


rickrack in yay, contrast- NEW IDEAS from FRIGIDAIRE 


ing colors. Applique to one 

stocking with a narrow eyler Deytes I, 

zigzag satin stitch. Ap- Please send me copy of “FRIGIDAIRE IDEA KITCHENS fea- 

turing the SHEER LOOK" 

ply facings and hanging “ 

cord, and stitch pieces to- oes (please print) 

Street 

Sheer Look (ce) General Motors Corporation 1956 143 Dec. 56 PHE 


DECEMBER, 195¢ 
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28 PHE 


Just fill out coupons 
and mail them today to: 
PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, N. Y. 


Recipes for Gingerbread Sleigh 
and Christmas Candles 


shown on page 15. 


GINGERBREAD SLEIGH 


24 cup sugar 1 teaspoon cinnamon 
cup golden shortening teaspoon cloves 
*4 cup molasses 3'4 cups sifted, enriched 
| ege flour 
I teaspoon ginger 1 teaspoon baking soda 


Blend sugar, shortening, molasses, and egg. Stir in 
spices mixed with flour and soda. Knead dough until 
it is smooth and roll it out 14” thick on a lightly 
floured board. Trace a sleigh on cardboard. (This 
recipe makes a sleigh about 10” long from runner 
tips.) Cut two sides of the sleigh from gingerbread 
dough and transfer them to a greased baking sheet 
with large spatulas. (It is easier to cut the curved 
front runners out of the dough separately from the 
sides of the sleigh and stick them in place when as- 
sembling the baked pieces.) You will need a back 
and front for the sleigh. The back should be as 
high as the side-back, and from 3 to 4 inches wide. 
The front should be as high as the side-front, and 
the same width as the back. Transfer these pieces 
to a baking sheet and bake all cut-outs at 350° F. 
for 8 to 10 minutes. Cool cut-outs on cake rack. 
When cool, decorate with colored decorator’s icing. 
Assemble sleigh by sticking the various parts to- 
gether with a paste made by mixing confectioners’ 
sugar with unbeaten egg white. 


CHRISTMAS CANDLES 


Bake a yellow cake in two &42”%x4'%” loaf pans. 
When cool, remove crusts from all sides of both 
cakes. Use one cake for large candle; cut other cake 
in half for two smaller candles. Frost tops and 
sides of cakes with meringue frosting. When frost- 
ing is set, outline candles with colored decorator’s 
icing pressed through a small fluted tube. Make 
green holly leaves and red holly berries by using 
small round tube. Leaves and berries can also be 
made with slices of citron and maraschino cherries. 


ARNEL 
(Continued from page 16) 


In general, Arnel, while preserving the desirable 
hand and beauty of acetate, offers vastly improved 
characteristics in ease-of-care, especially in launder- 
ing. These superior properties are achieved through 
a heat treatment of the finished fabric. The fabrics, 
after dyeing, are subjected to a heat treatment 
ranging from 425-450° F. during which time a 
change in the crystaline structure of the fiber oc- 
curs. Without such a heat treatment, the optimum 
properties of the finished fabric cannot be realized. 
Some of these basic properties that contribute to- 
ward ease-of-care are: 

Higher heat-resistance. Fabrics made of Arnel 
may be ironed safely at temperatures up to 464° F, 
without any damage. This corresponds to the wool- 
cotton setting on your iron. 
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Superior wrinkle-resistance. Fabrics made of 
Arnel are extremely resistant to wrinkling and 
mussing, even under conditions of highest humidity. 
This high resistance is due to the fact that the fiber 
is hydrophobic, absorbing only 3.2. moisture under 
normal conditions. 

Crease and pleat retention. Arne! triacetate is 
a thermoplastic fiber and has excellent crease reten- 
tion. Pleats permanent to laundering, can be pro- 
duced even in fabrics containing as much as 30-40% 
of non-thermoplastic fiber. This permanent pleating 
is accomplished by autoclaving. Permanent creases 
can be produced by a hot iron. 

Color-fastness. Arne! is dyed with acetate dyes, 
but the color fastness in washing is greatly in- 
creased by the heat treatment in finishing. Colors 
that will withstand the +3 wash test (160° F.), 
may be readily produced on these fabrics. 

Rate of drying. Since Arne! is hydrophobic, it 
naturally dries very fast. 

Tendency toward pilling. Fabrics containing 
staple fiber of Arnel, whether in blends or 100% 
Arnel, have no tendency toward pilling in wear. 

Resistance to fungus growth. Arne! has very 
high resistance to mold and mildew 

Dimensional stability. Heat-setting imparts ex- 
ceptional stability to fabrics made of Arnel. Most 
fabrics made of this fiber show shrinkages less than 
1‘, upon repeated launderings. It is unusual for 
a woven fabric made of Arnel to ever shrink as 
much as 2°. Tricot fabrics may show higher 
shrinkages than this in the direction of the courses, 
but not in the direction of the wales. Since any 
shrinkage in the courses is readily restored under 
the tension of wearing, this shrinkage which some- 
times runs as high as 3% is of no significance. 

Staining in laundering. The heat treatment 
that produces excellent wash - fastness on colored 
fabrics, also has the tendency to prevent the fibers 
from absorbing dyes. As a result, the white or pas- 
tel colored fabrics made of Arnel have very little 
tendency to be stained by color that might bleed 
from other fabrics during laundering. 

Tendency toward glazing. The high heat-re- 
sistance of fabrics containing Arnel produces excel- 
lent resistance to glazing as a result of ironing 

Tenacity of Arnel. Arne! is not a strong fiber. 
Its tenacity is approximately the same as that of 
acetate, hence, it will not be found in fabrics that 
are considered very sheer, although ninon fabrics 
of Arnel have been very successful for curtains 
When combined or blended with stronger fibers, 
sheerer fabrics may be produced than if 100% 
Arnel were used. 

Embossing. Embossed effects in fabrics made 
of Arnel are very durable to laundering. 

Cross-dyeing effects. Since Arne! fiber is dyed 
with acetate dyes, the same cross-dyeing effects 
that are obtainable with acetate and other dissimi- 
lar fibers can be obtained with Arnel blends or 
combinations. 

Static effects. Like other hydrophobic fibers, 
Arnel possesses electrostatic properties. This, of 
course, is undesirable. Recently, however, a treat 
ment has been developed in finishing, applicable 
only to Arnel, that imparts permanent anti-stati« 
properties to the fabric. 

(Continued on next page) 
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— Ralston Purina Company, Home Economics Division 
Checkerboerd Squore, St. Louis 2, Missouri 
Copies of new Ralston recipe book available for you and your students, plus sample 
packages of Wheat Chex, Rice Chex, Instant Ralston, Ry-Krisp, if you fill in all 
items below. Offer good in continental U. 8, only. Allow 6 wha, delivery. 
I plan to teach cereal cookery about ........ (date). 1 can cannot 


use sample products. I have students and would like one recipe book 
C3599 for each. 


Singer Sewing Machine Co, 
Educational Dept., 149 Broadway, New York 6, N. Y, 
Please send me the following free pamphiets; ["] 4 Short Cuts to Better 
Sewing; (1) How to Sew Synthetics; OC) Practical Uses jor Zigzag Stitching 


(construction details); [1 Practical Uses for Zigzag Stitehing (finishing 
details). 


Vacuum Can Company 


19 Se. Hoyne Ave., Chicago 12, Ill, 


Please send ilustrated circular “Group A” showing how schools are 
using Aet-VoiuD Vacuum Insulated Hot Food Carriers to expedite school 
lunch operations and save money. 


Name 
Title 
Schoo! 


Street Address 


print) 


FREE! Wall-Chart 
“HOW SHORTENING WORKS (Cakes) 


featuring "Snowy Snowdrift” 
Available only to residents of South, Southwest, Colorado 
and all states weat of the Rockies. 
Wesson Oil & Snowdrift Sales Co, 
210 Baronne New Orleans, Lo. 


FREE STUDENT LEAFLETS ON 
STIR-N-DROP COOKIES 


Weason Oil's easy new liquid shortening method streamlines 
Cy old-fastsoned sugar cookies. Lesson sheets include recipe and 
variations, method pictures and new topping ideas. 


Wesson Oil and Snowdrift Sales Co. 
210 Baronne Street, New Orleans, La. 
Please send copies to: 
Name 
School 
Address 
City 


PHE 29 
da 
157 Dec, 846 PHE ie 
16 Dec, 56 PHE 
‘ 
120 Dec, 56 PHE 
‘ 
4 
159A Dec. 56 PHE aT 
: 
— 
..... State 
199A Des, 56 PHE re 
bas 


30 PHE 


Just fill out coupons 


and mail them today to: 
PRACTICAL HOME ECONOMICS 


TEACHER EDITION OF CO-ED 
33 West 42nd Street 


New York 36, N. Y. 


Directions for Care 


Garments made of fabrics containing 100% Arnel 
are definitely machine washable. (Any trim on the 
garment should also be washable, of course.) Most 
of the blends of Arnel with other fibers are also 
machine washable. As mentioned above, pleated 
yvarments are best hand laundered. Some fabrics 
require no ironing after laundering and extracting 

others require a light touch-up, while others re- 
quire a little more pressing. Jersey fabrics, when 
machine laundered, extracted, and tumble-dried, re- 
quire no ironing. A feature of fabrics made of 
Arnel is that they may be ironed while dry at the 
cotton-wool setting. A steam iron may also be 
used, 

If I haven't answered all of your questions, please 
write me and I'll be glad to help you further. 


We Prepare for Happy Living 


(Continued from page 11) 


Christmas Party Groups sometimes decide to have 
a Pie Day. Each member makes her family’s favor- 
ite pie to take home to dinner. 

The entire laboratory is cared for by the home- 
care group with occasional help from the janitor 
available. Along with this activity the home-care 
group selects a project on some phase of interior 
decoration. This may be worked out in any of vari- 
ous ways—making a booklet, chart, poster, or by 
making some needed article or accessory for the 
laboratory or the home. 

As food is one of the basic needs of the home, 
knowledge of foods, preparation, and serving are 
important. The students of the meal-planning group 
plan, prepare, and serve balanced meals on a budget. 
A progress record is kept, which is simplified by 
using write-in calendars, forms, and charts. After 
the meal is planned, students shop for groceries and 
prepare the meal. One or two from the group elect 
to set the table and make the table decoration. The 
students then sit at the table as a family group and, 
after grace is said, partake of the meal. 

Creative ability may be expressed in the choice 
of linen, dishes, and table decoration. Sometimes 
the group has a holiday table-setting contest and 
makes table decorations to take home. Students take 
part in contests sponsored by local stores. They 
show great interest in choosing a theme for the dec- 
oration and in selecting appointments for the table 
from the stores’ supplies. 

Learning to entertain friends is important to the 
sensitive ninth grader. To entertain with ease is 
a matter of experience. After many class discus- 
sions and dramatizations of how to be a good 
hostess, a party is given by the group. The students 
leave by the rear door and enter by the front door 
to be received by the hostess and introduced to other 
class members. They enjoy the refreshments they 
have previously prepared, and join in the games 
planned by one of the groups. 

The students are encouraged to carry on some 
home project during the semester. This creates 
family interest and the teacher is usually invited 
to the home for advice or appraisal. With all activi- 
ties, efforts are made to connect home and school. 


PHE TEACHER EDITION OF CO-ED 
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Tarts are Treats! 


BASIC RECIPE 


Double Crust 8" or 9" pie 
¥% cup Crisco 
2 cups sifted enriched flour 
| teaspoon salt 
4 tablespoons water 


Single Crust 8" or 9" pie 
cup Crisco 
1% cups sifted enriched flour 
Y4 teaspoon salt 
3 tablespoons water 


All Measurements Level 


Use Crisco double crust pastry 
recipe. Roll pastry Yq" thick 
Use empty 3-lb, Crisco can as 
pattern to cut pastry circles 
Fit pastry over individual tart 
pans, shaping closely to pan 
Prick thoroughly with fork 
To fit pastry easily over backs 


BASIC METHOD 


Combine flour and salt in mix- 
ing bowl. Cut in Crisco with 
pastry blender till mixture is 
uniformly fine. Sprinkle water 
over mixture, a tablespoon at 
a time, toss lightly with fork. 
When all water has been added 
and mixed, work dough into 
firm ball with hands. 

For double crust. Divide 
dough in half. Roll one half 


Turnovers are Tops! 


1" larger than top of pie 
plate. Fold dough in half and 
lift to fit into plate. Trim edges 
even with rim. Roll remaining 
dough and lift onto filled pie. 
Trim 4" beyond edge of plate. 
Fold top edge under and flute. 
Slash top for steam to escape. 
Bake according to recipe for 
pie filling 


Crisco pastry for double crust. 
| cup fresh, frozen or drained 
canned blueberries; Yy cup 
sugar; % tsp. salt; 2 tbsp. 
flour; | tsp. lemon juice. Roll 
pastry 4" thick, cut into eight 
5" squares. Combine berries, 
sugar, salt, flour, lemon juice. 
Place heaping tbsp. of filling 


iy 4 Fe iv oof muffin tins or custard cups, 
> 


on each square. Fold over di- 
pinch 4 to 5 pleats into sides 


agonally. Seal and press with 


Canapés are Captivating! 


Use single crust Crisco recipe. 
Roll Y%" thick. Cut with 2" 
round cutter. Place on un- 
greased baking sheets, prick 
with fork. Bake at 425° F. 
about 10 mins, until lightly 
browned. Spread with ham, 
egg or tuna salad. Makes 4 doz 
For Cheese Sticks—add 4 cup 
grated cheese, a dash of cay- 
enne pepper to dry Crisco mix- 
ture. Cut in narrow strips. 
Twist 2 strips, pinch ends. 
Bake as above. Makes 4 doz. 


Cobblers are Peachy! 


CRISCO ENDS 
PASTRY FAILURE! 


No need to be an expert to 
make flaky pastry that melts in 
your mouth. With pure, all- 
vegetable Crisco and the recipes 
above, your studentscan't miss! 
As you know, shortening is the 
most important ingredient in 
pastry and Crisco is the finest 
shortening made. 


¥Makes 8-9 4" tarts. Fill with 


fruit, ice cream or pudding 


Crisco pastry for single crust. 
34% cups (two 1-lb, cans) sliced 
peaches; | cup sugar; | tbsp 
lemon juice; | tbsp. corn- 
starch. Combine peaches, juice, 
sugar, lemon juice and corn- 
starch in saucepan. Cook over 
medium heat 5 mins. Pour into 
10x 6 x 2" pan or 9" round or 
square glass baking dish. Roll 
pastry 4" larger than top of 
pan. Place over fruit, flute edge 
and prick crust. Bake in hot 
oven 425° F., 15-20 mins. 
Serves 6, 


...its digestible! 


fork. Slash top, Bake on sheet 
in hot oven, 400° F., 20-30 
mins. Glaze with confectioners’ 
sugar icing. Makes 8. 


Meat 'n Vegetable Pie... Oh, My! 


Use Crisco pastry recipe for 
single pie crust. Make use of 
leftover meat and vegetables 
by placing in casserole with 
gravy or sauce and topping 
with strips of Crisco pastry 
rolled and cut to lay criss- 
cross over top. Or, if solid 
crust is preferred, roll Crisco 
pastry to fit the top. Slash top 
Bake in hot 
about 30 minutes or until lightly 
browned 


oven, 


Pie Crusts are Spicy! 


and fry with 


Grisco 


Use Crisco single crust recipe 
For pie shell, roll circle of 
dough %&" thick. Lay in pie 
plate, press firmly, do not 
stretch. Trim to Yy" beyond 
rim. Fold edge under, flute. 
Prick bottom and sides with 
fork if baking empty. Bake in 
hot oven 425” F., 10-15 mins. 
Add any one of the following 
to flour mixture: 

3 tablespoons of sesame seeds 
| tablespoon poppy seeds 
'4 cup shredded cheese 
14 cup finely chopped nuts 


DS. Hoff _, 
combing 


Your students will enjoy show- 
ing off their talents by using 
these tasty combinations with 
their pastry: Crisco hard sauce 


for hot mince or cherry pies, 
honey sweetened whipped 
cream for pumpkin pie, wedge 
of cheese for fruit pies. 
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MASHABANANA 


and add a home-recipe touch 
to spice cake mix! 


Students today are interested in the modern short cuts to good cook- 


ing that mixes provide. This recipe for Banana Spice Cake shows how 
simple home touches can add variety and interest to cake mixes. 
Mashed banana mellows the spice flavor, and makes a rich, moist 
cake with improved keeping qualities. Whole bananas between the 
layers are a novel and easy filling for many different types of cakes. 
BANANA SPICE CAKE 
Use any good packaged spice cake mix. Follow package directions for 
mixing, except 
When directions specify liquid only Omit liquid. Substitute 144 cups 
mashed ripe bananas.* 
When directions call for liquid plus eggs Reduce liquid to 42 cup 
Add 1 cup ripe mashed bananas. Add eggs as directed 
Bake in an oblong pan, following package directions. When cool, cut in 
half crosswise. Cover one half with a thin layer of frosting and top with 
3 or 4 whole bananas. Cover the bananas with additional frosting. Set 
other half of cake on top. Frost top and sides. 
*Use fully ripe bananas, yellow peel, flecked with brown 


PSs Banana Spice Cake was the most popular of all the recipes featured in the 1956 
Old Farmer's Almanac 
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